
Early Birdie
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Available from 6-11am

Soya Milk & Buckwheat Porridge 
(VG)(TF): Caramelized Fig, Homemade 
Biscotti, Maple Syrup & Seasonal Berries

60

Apple & Almond Muesli (N)(TF): 
Homemade Granola, Mascarpone Maple 
Cream & Seasonal Berries

60

Buttermilk Pancake: Choice of Plain, Berry 
or Banana, Served with Honey & Maple Syrup

54

Egg & Bacon Roll: Smoked Veal Bacon 
& Fried Egg in a Portuguese Bun

48

Ham & Cheese Croissant Press (N): 
Almond Croissant, Free Range Poached Egg, 
Ricotta, Sundried Tomato Pesto, Baby Rocca 
& Grano Padano

76

Biscoff French Toast (N): Caramel Glaze, 
Pistachio, Cream Cheese & Berries

62

Eggs Benedict: English Muffin, Free Range 
Poached Eggs, Veal Bacon & Hollandaise

70

Salmon Florentine: English Muffin, 
Smoked Salmon, Sauteed Kale, Free Range 
Poached Eggs, Hollandaise & Tobiko

78

Bhurji & Brioche: Masala Scrambled Eggs, 
Smashed Avocado, Mint Labneh, Hash Brown, 
Tomato Jam on Brioche Bun 

74

Truffle Scrambled & Chorizo on Toast: 
Truffle Scrambled Eggs, Veal Chorizo, Baked 
Beans, Candy Tomato on Toasted Sourdough

76

[0%] Alcohol Free   [N] Nuts   [V] Vegetarian   (VG) Vegan   [GF]   Gluten free   [TF] Troon Fit - Dishes under 500 calories. Our dishes are 
prepared in an environment which may contain traces of nuts. Whilst we always follow best practise, please notify your waiter if you have 
a severe allergy. Prices are in UAE Dirham & inclusive of 7% Municipality fee, 10% Service Charge & 5% Value Added Tax (VAT).

Spinach Shakshuka: Baked Eggs in 
Tomato Concasse, Crumbed Halloumi, 
Sumac Labneh & Crusty Baguette

72

Smashed Avocado & Bacon: 
Scrambled Eggs, Feta, Veal Bacon Bits, 
Tomato Jam & Toasted Multigrain Sourdough

74

Steak & Eggs: 8Oz. Angus Striploin, 
Fried Eggs, Baked Beans, Sauteed 
Mushrooms, Cherry Tomatoes 
& Toasted Sourdough

86

The Full English Breakfast: 
Eggs (Your Way), Beef Sausage, 
Smoked Veal Bacon, Sautéed Mushrooms, 
Baked Beans, Cherry Tomatoes 
& Toasted Sourdough

82

Pulled Beef & Egg Florentine: 
12 Hrs Braised Beef Brisket, Free Range 
Poached Eggs, Sauteed Spinach 
& Hollandaise Sauce

78

Omelette Selection 
• Turkey Ham, Cheddar Cheese 
• Mushroom & Mozzarella Cheese 
• Masala Omelette
   Served with Hash Brown, Cherry Tomato, 
   Sautéed Mushrooms & Sourdough Toast

58

Breakfast Sides 
• Baked Beans [V] 
• Grilled Turkey Bacon 
• Hash Brown Potato [V] 
• Chicken Sausage 
• Smoked Salmon

 
28 
28 
28 
32 
36

Menu



The Greens
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[0%] Alcohol Free   [N] Nuts   [V] Vegetarian   (VG) Vegan   [GF]   Gluten free   [TF] Troon Fit - Dishes under 500 calories. Our dishes are prepared in an environment 
which may contain traces of nuts. Whilst we always follow best practise, please notify your waiter if you have a severe allergy. Prices are in UAE Dirham & 
inclusive of 7% Municipality fee, 10% Service Charge & 5% Value Added Tax (VAT).

Vegetable Spring Rolls [V]: Sweet Chili Dip 48

Jalapeno Cheese Poppers [V]: Berry Compote 46

Samosa [V]: Tamarind Chutney & Mint Chutney 46

Veggie Poke Bowl: Tofu with Avocado, Cucumber, 
Brown Rice, Pickled Beetroot, Edamame, Sriracha 
Mayo & Sesame Seeds

74

Dynamite Cauliflower: Tempura Battered 
Cauliflower Tossed in Dynamite Sauce 

50

Panko Crusted Halloumi: Honey Mustard 52

Onion Pakoda: Mint Chutney 48

Wok Tossed Noodles: Noodles, Tofu 
& Vegetables in Sesame Oil

70

Vegetable Quesadilla: Grilled Onions, Bell Peppers, 
Mushrooms, Cheese, Jalapeno, Guacamole, 
Sour Cream & Pico De Galio

80

Veg Club Sandwich: Cucumber, Lettuce, Tomato, 
Avocado, Gherkins & Cheddar Cheese on your 
Choice of Bread

80

Butter Paneer: Cottage Cheese Simmered 
in a Creamy Tomato Sauce Flavoured with 
Dried Fenugreek, Served with Steamed Rice 
& Naan Bread

90

Heirloom Tomato Risotto (GF)(VG): 
Sundried Tomato, Fresh Basil

82

Veggie Club House Platter: Spring Roll, Jalapeno 
Poppers, Panko Crusted Halloumi, Dynamite 
Cauliflower, Veg Samosa & Potato Wedges

98

Buckwheat & Kale Salad (VG)(GF)(TF): 
Avocado, Chickpeas, Cucumber, Orange, Pomegranate, 
Sunflower Seeds & Honey Maple Vinaigrette

70

Roasted Sweet Potato & Sprouts Salad 
(VG)(TF): Avocado, Beansprouts, Candy Tomato 
& Sriracha Lemon Dressing

68

Watermelon & Feta Salad (TF)(V): Trio of Melon, 
Baby Rocca, Chia Seeds, Pickled Ginger, Mint, 
Honey Yuzu & Balsamic Reduction

70

Tandoori Cauliflower (VG): Soy Labneh, Kale Crisp, 
Pickled Shallot & Mesclun Greens 

68

Thai Veg Green Curry [N]: Served with 
Steamed Rice

96

Menu



Short Gam
e
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[0%] Alcohol Free   [N] Nuts   [V] Vegetarian   (VG) Vegan   [GF]   Gluten free   [TF] Troon Fit - Dishes under 500 calories. Our dishes are prepared in an environment which may contain 
traces of nuts. Whilst we always follow best practise, please notify your waiter if you have a severe allergy. Prices are in UAE Dirham & inclusive of 7% Municipality fee, 10% Service 
Charge & 5% Value Added Tax (VAT).

Appetizers, Soup & Salads 
Chicken Tortilla Soup: Roasted Tomato Soup with 
Shredded Chicken, Avocado, Jalapeno, Bocconcini with 
Tortilla Crisps

56

Buckwheat & Kale Salad (VG)(GF)(TF): Avocado, 
Chickpeas, Cucumber, Orange, Pomegranate, 
Sunflower Seeds & Honey Maple Vinaigrette

70

Caramelized Fig & Goat Cheese Salad (N): 
Warm Goat Cheese, Toasted Walnuts, Mesclun & Mustard 
Maple Vinaigrette

70

Poke Bowl (GF): Choice of Smoked Salmon, Poached 
Shrimps or Teriyaki Chicken with Avocado, Cucumber, 
Brown Rice, Pickled Beetroot, Edamame, Sriracha Mayo 
& Sesame Seeds

76

Umami Sushi Bowl: Choice of Seared Tuna or Tempura 
Shrimp, Japonica Rice, Avocado, Edamame, Shredded Carrot, 
Nori & Pickled Ginger

78

Roasted Sweet Potato & Sprouts Salad (VG)(TF): 
Avocado, Beansprouts, Candy Tomato 
& Sriracha Lemon Dressing

68

Watermelon & Feta Salad (TF)(V): Trio of Melon, 
Baby Rocca, Chia Seeds, Pickled Ginger, Mint, 
Honey Yuzu & Balsamic Reduction

70

Caesar Salad: Crisp Romaine, Anchovies, Turkey Bacon, 
Garlic Croutons, Parmesan Shaving, Quail Eggs 
& Caesar Dressing

• Add Grilled Chicken/Prawns

56 
 

68/70

Thai Beef Salad (N): Grilled Beef, Glass Noodle, 
Toasted Cashew Nuts & Thai Dressing

76

Seared Tuna: Sesame Crusted Yellow Fin Tuna, Edamame, 
Cucumber Ginger Ponzu & Sweet Basil Oil

76

Chicken Wings: Choice of BBQ, Buffalo & Chili Garlic 64

Indonesian Chicken Satay [N]: Peanut Sauce 52

Dynamite Prawns: Tempura Prawns, tossed in Homemade 
Dynamite Sauce with Spring Onion & Tobiko

68

Truffle Chili Cheese Toast [V]: Welsh Cheddar, Bell Pepper, 
Onion, Chili Flakes, Jalapeno, Truffle Oil on Ciabatta

48

Panko Crusted Calamari: Lemon Garlic Aioli 66

Persian Lamb & Halloumi Kebabs: Pita Bread & Tzatziki 70

Tandoori Cauliflower (VG): Soy Labneh, Kale Crisp, 
Pickled Shallot & Mesclun Greens 

68

Tandoori Lamb Chops: Mint Yoghurt 130

Club House Platter [N]: BBQ Chicken Wings, Spring Rolls, 
Calamari, Lamb Kebab, Jalapeno Poppers & Potato Wedges

120

Sandwiches & Burgers
Katsu Chicken Wrap: Breaded Chicken, Crisp Romaine, 
Pickled Vegetables & Katsu Dip

86

BBQ Chicken Wrap: Buffalo Chicken, Crisp Romaine 
& Blue Chesse Dip

86

Kathi Roll: Choice of Spiced Chicken or Lamb, Onion, 
Bell pepper, Egg & Paratha

90

Chicken Quesadilla: Chicken, Cheese, Jalapeno, 
Bell Peppers, Guacamole, Sour Cream & Pico De Gallo

88

The Els Club Sandwich: Chicken Breast, Fried Egg, 
Turkey Bacon, Tomato, Lettuce & Cheddar Cheese 
on White or Multigrain Bread

88

261 Steak Sandwich: Grilled Steak, Carmelized Onion, 
Rocket Leaves, Mustard Mayo in Ciabatta

98

Smoked Ham Bacon & Brie Sandwich (N): Turkey Ham, 
Romaine, Mustard Maple Bacon & Cranberry Mayo 
in Rye Sourdough

90

Atlantic Cod Sandwich: Battered Cod, Homemade Slaw, 
Gherkins, Tartar Sauce in Brioche Bun

94

Toasted Short Rib Sandwich: Slow Braised Beef Short Rib, 
Kimchi Jam, Swiss Cheese, Gochujang Mayo in 
Sourdough Bread

92

Ernie’s Burger: 8oz Angus Beef Patty, Cheddar Cheese, 
Tomato, Caramelized Onion, Gherkins in Brioche Bun

98

Buffalo Chicken Burger: Coleslaw, Cheddar Cheese, 
Sliced Onions, Gherkins in Brioche Bun

92

Chargrilled Lamb Kofta Burger: Chimichurri, Picked 
Onions, Feta, Harissa Mayonnaise in Brioche Bun

96
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Par
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[0%] Alcohol Free   [N] Nuts   [V] Vegetarian   (VG) Vegan   [GF]   Gluten free   [TF] Troon Fit - Dishes under 500 calories. Our dishes are prepared in an environment which may contain traces of nuts. 
Whilst we always follow best practise, please notify your waiter if you have a severe allergy. Prices are in UAE Dirham & inclusive of 7% Municipality fee, 10% Service Charge & 5% Value Added Tax (VAT).

Mains
Fish & Chips [0%]: Beer Battered Cod, 
Chunky Fries

115

Black Cod [N]: Miso Glazed Black Cod, 
Asparagus, Quinoa & Avocado Salad

156

Grilled Norwegian Salmon (GF): 
Roasted Cauliflower Puree, Citrus 
Fennel Salad, Charred Broccolini 
& Orange Beurre Blanc

130

Pan Seared Seabass (N)(GF): 
Herb Roasted Potatoes, Tomato Olive 
Salsa & Arugula Cream

122

Grilled Chicken Supreme (GF): 
Herb & Mustard Marinated Chicken 
with Brown Rice, Sauteed Kale 
& Coconut Coriander Sauce

98

Pie and Mash: Homemade Chicken 
& Mushroom Pie Served with Mashed 
Potatoes, Green Peas & Gravy

98

Chicken Parmigiana: Orzo Pasta, 
Cherry Tomato Ragout, Baby Arugula 
& Parmesan Salad

96

Wok Tossed Chicken Noodles: 
Noodles, Chicken, Tofu & Vegetables 
in Sesame Oil

80

Nasi Goreng [N]: Prawn & Sambal Fried 
Rice, Chicken Satay, Fried Egg & Achar

96

Thai Green Curry [N]: Choice of Chicken 
or Prawns Served with Steamed Rice & 
Prawn Crackers

96

Butter Chicken (N): Tandoori Chicken 
Supereme Simmered in a Creamy 
Tomato Sauce Served with Steamed Rice 
& Naan Bread

98

Sides
French Fries 28

Mashed Potato	 28

Onion Rings 30

Garlic Bread 34

Avocado 26

Sautéed Broccolini 38

Sautéed Vegetables 28

Mesclun Salad 28

Dessert
Chocolate Lava Cake (N) 52

Banoffee Pie (N) 52

Triple Berry Cheesecake (N) 50

Sticky Toffee Pudding [N] 48

Fresh Fruit Platter 46

Fries Your Way 40

Add-ons

Chilli Garlic 15

Melted Cheddar 18

Truffle Parmesan 18

Chili Con Carne 22

Lamb Rogan Josh: Lamb Leg Braised 
with Onion, Tomato & Whole Spices Served 
with Steamed Rice & Naan.

98

Malabar Prawn Curry: Prawns 
Simmered in Curry Leaf, Coconut, 
Onion & Tomato Sauce, Served with 
Steamed Rice & Paratha

98

Beef Lasagna: Homemade Bolognese, 
Rucola Parmesan Salad

105

Cajun Chicken & Spinach Pasta: 
Penne, Creamy Spinach, Avocado Puree 
& Garlic Bread

96

Lamb Pappardelle: Slow Braised Lamb 
tossed with Baby Spinach, Dried Apricot 
& Sage Butter

98

Seafood Risotto (GF): Mix Seafood 
Ragout, Tomato & Basil

108

Lemon & Garlic Roasted Chicken: 
Herb Roasted Potato, Charred Broccolini 
& Gravy

96

BBQ Beef Ribs: Chunky Fries, 
Corn on the Cob & Coleslaw

118

Miso Grilled Lamb Chops: Gratin 
Potato, Glazed Carrot, Mint Peas, 
Braised Shallots

160

Steak & Guinness Pie [0%]: Beef Cube 
Roll Braised in Guinness Served in a Puff 
Pastry Shell with Chunky Fries

105

Butcher’s Block: Grilled Australian 
Striploin, Selected Mustards & Gravy

148

Menu




